[Physiological and biochemical properties of the Lactobacillus plantarum, isolated from traditional fermented products of Ukraine].
Physiological and biochemical properties of the 109 lactobacillus strains, isolated from traditional fermented products of Ukraine, has been investigated. Was showed that the 109 strains isolated from fermented vegetables grew at 10 degrees C, and 23% strains in the medium with 8% NaCl in contrast to the strains of L. plantarum isolated from dairy products. Formation of milk-clot, using strains of the dairy products, occurs within 20 +/- 4 hours, when using strains of the fermented vegetables considerably longer to 48 hours. 22% of strains of L. plantarum did not synthesize biogenic amines. Most of the strains did not produce acetoin, and were sensitive to broad-spectrum antibiotics. Antibiotic resistance of the tested strains did not depend of the source of L. plantarum strains isolation.